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In this complete donut production unit you 


OF Downytlake 
ED DONUT SHO 


have all the equipment you need to set up 


® 


a donut shop to make both raised and cake } 
donuts. 


Designed for beauty, and the utmost of effi- 
ciency it is placed on display, which is a 
tremendous sales attraction. The public sees 
them made—knows they’re fresh—so in a 
traffic spot you sell three to five times as 
many donuts. 


Downytake Helps you make 
NATIONALLY ADVERTISED Money with Donuts 


Downyflake’s nationally advertised trade name 


HOT Dowyhoke 


helps you build a large, successful donut business. 


Downyflake is your protection—first, since we 
make the finest donut with the world famous 
Downyflake donut mix and, second, thru Downy- 
flake sales building service. This consists of the 
continuous help of the Downyflake service man 
who brings not only production help but sales and 
merchandising help — the help of national ad- 
vertising, Downyflake illuminated signs, mer- 
chandising material, Downyflake sales counter, 
accessory equipment, Downyflake packaging. 
Everything you need for donut success is yours 
with the famous Downyflake service. 


Features of the doco complete 
production unit... 


ATTRACTIVE DISPLAY —Because of its attractive appearance and compactness, 
the complete Production unit is designed for manufacturing on display for the 
super market, restaurant, donut shop or bakery. 


The cabinet is finished in white baked enamel, with streamlined rounded 
corners, stainless steel doors and trim. 


The operation of manufacturing donuts is fascinating to the public, sells 
the freshness idea so dramatically that you will naturally sell three to five 
times more donuts than you would the ordinary way. 


2. SIMPLE OPERATION—big production. Because of the compactness and its scientific design, one operator 
can make 75 dozen cake donuts or 50 dozen raised or glazed donuts, or 30 dozen french donuts per 
hour. He takes a minimum of steps. Everything he needs is within his quick, easy reach which makes 
for maximum speed of production. 


3. CUTTING BENCH with dusting flour guards folds out of the way when not in use. 


FRYER—18” x 26” (bun pan size), electric or gas (adapted for any type of natural or manufactured or 
liquid gas). 

GLAZER—18” x 26—(bun pan size). 

PROOFER—12 screens or pans (bun pan size) heated by electricity. 


5 
6. 
7, ICING COMPARTMENT—holds 4 pans for variety donuts, with thermostatically controlled water jacket. 
8. STORAGE COMPARTMENT—for working utensils, located under fryer. 
9, MOUNTING—for attaching cake donut cutter on side of fryer. 
10. STORAGE CASINE|—for finished products or empty screens located under glazer. 
11, VENTILATION CANOPY—A streamlined eye appealing covering for the entire unit. 
12. CASINET—made of 16 gauge, all-welded panels bolted together into one compact unit. 
13, UNIT CAN BE EASILY ASSEMBLED—and disassembled for the purpose of installing in inaccessable places. 
14, FRYER DRAIN BOARD and glazer drain board act as covers when not in use. 
15. ENTIRE UNIT FITS INTO 38” x 87" SPACE (without drains). 
16. DRAIN BOARDS extend an additional 17” each side when opened. 


17, EQUIPPED—Each fryer comes equipped with 2 frying screens and 1 tube screen. Each glazer cores 
equipped with 2 glazer cooling screens. 


18. POOFPS—are double paneled. 


19, !NSULATED—Entire proof box section insulated from rest of unit by 3 wall Rockwood insulation to pre- 
vent excessive heat from other units. 


20, =ASY TO CLEAN—AII units removable for easy cleaning. 


ne operator will make ‘25 worth of merchandise 
per hour—(515" gross profit 


75 dozen cake donuts az 


50 dozen raised or glazed donuts a 
30 dozen french donuts mex hour... 


A. Picture shows the complete 
witht Lhis rae donut unit, with cutting bench 
in position for cutting raised 


donuts, drain pans open and 
proofing doors closed, pre- 


senting a trim, streamlined 
appearance. 


all this in one Beautiful Unit 
Here is a complete donut production factory in a space but 87” long and 38” 


wide which includes all the essential equipment you need to make both raised 


and cake donuts. Adding a few accessory items you are completely ready for 
production; and with a display case, signs, and a few miscellaneous items, you 
are ready to sell. 


UNIT CONTAINS 


A) FRYER—18” x 26” (bun pan size) 

B) GLAZER—18” x 26”(bun pan size) 

C) PROOFER for 12 screens or pans 

D) CUTTING BENCH—36” high 

E) ICING COMPARTMENT-—holding 4 pans 


F) SUGARING OR TOPPING COMPARTMENT— 
2 pans 


G) STORAGE RACK—for finished donuts 


H) STORAGE COMPARTMENT-for working 
utensils 


1) MOUNTING for cutting machine 
J) CANOPY for ventilation. 


B. Picture shows unit ready for 
producing cake donuts with 
the cutting machine mounted 
2s j at left (cutter is not included 
ties ial as part of complete produc- 
tion unit.) 


Back of the purchase of any Downyflake product, be it equipment, mix 
or machines is DCA‘s unqualified guarantee of satisfaction. 


DCA pioneered and specialized in the development of the donut busi- 
ness, and DCA built its business primarily on service to help its customers 


make money with donuts. 


To the many thousands of Downyflake depot operators, the name 
Downyflake on any product is symbolic of the highest in quality. 


At the service of every Downyflake customer is a nationwide organiza- 
tion of specially trained men working out of our branch offices and 
plants, who are devoted exclusively to the donut business. 


Every service man backs up our guarantee of satisfaction. He is a 
specialist in the manufacturing, the selling, the merchandising and the 
successful operation of your Downyflake donut depot. His mission is to 
help you make more money with Downyflake donuts. 


For almost 30 years, Downyflake has helped merchants build larger 
sales and profits in donuts. This has been accomplished through pro- 
viding the highest quality of donut mix, the finest in donut equipment, 


DOUGHNUT CORPORATION OF AMERICA 


Everything in MIXES and EQUIPMENT for making Cake and Raised Donuts 


393 SEVENTH AVENUE, NEW YORK 1,N.Y. 


OFFICES IN PRINCIPAL CITIES 


950 Ashby Street, N.W. 445 Lake Shore Drive 1121 Rothwell Street 1255 67th Street 
ATLANTA 3, GA. CHICAGO 11, ILL. #5 San Jacinto Warehouse OAKLAND, CALIF. 
HOUSTON 10, TEXAS ’ 3 
Canadian Office 
123 Worcester Street 1700 Chestnut Avenue 1321 East 17th Street 34 Adelaide Street 
BOSTON 18, MASS. MINNEAPOLIS 3, MINN. LOS ANGELES, CALIF. TORONTO, CANADA 
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